INTRODUCTION
In recent years, millets are recognized as important substitutes for major cereal crops to cope up with world food shortage and to meet the demands of increasing population of both developed and developing countries (Rachie 1975) .Millets are the group of highly variable small seeded grasses widely grown around the world as cereal crops or grains for fodder and human food. Millets are important crops in semiarid tropics of Asia and 
MATERIALS AND METHODS
Kodo and little millet are procured from TIMBUCTU organization (Penukonda, Anantapur district) other ingredients like maida, butter; coconut powder, sugar etc are procured from local market. Kodo and little millet grains were malted by soaking in potable water for 18 hours, germination by 30 hrs followed by shade drying at room temperature, after complete drying grains are roasted for good flavor and powdered by using grinder. Two types of cookies namely butter cookies and coconut cookies were prepared by using combinations of malted kodo and little millet flour and other ingredients. Butter cookies were prepared by using three combinations of kodo and little millet flour and refined flour i.e. 
METHOD FOR PREPARATION OF COOKIES

Testing Acceptability of the Product
Normal butter cookies with refined flour were taken as control. The experimental products along with control were evaluated, by a selected panel of 8 judges for their sensory characteristics by using composite scoring method (Amerine, et al., 1965) . A score card was prepared separately for each type of malt mix and numerical scores were assigned for each attribute. The attributes considered during the study were flavor, taste, mouth feel, color, appearance and overall acceptability. Judges were to evaluate based on scores assigned. The best sample i.e. coconut cookies with 35:35:30
(kodo millet flour: little millet flour: refined wheat flour) was identified. This sample was subjected for further nutritional analysis and storage studies.
Nutrient and Physico-Chemical Analysis
The control (RFICC) and the most acceptable (MFICC) samples were analyzed for moisture, crude fiber and fat by using the method of AOAC,1990.The protein content was estimated using Lowry's colorimetric method and calculated as g% of protein (Lowry, et al.,1951) . Carbohydrates are also determined by using the method of DGHS manual
Storage Studies
Packaging of most acceptable cookies was done in HDPE and laminated pouches and the samples were stored at 
RESULTS AND DISCUSSIONS
Acceptability of the Product
The sensory evaluation of the newly developed products revealed that combination of 35:35:30 kodo, little and refined flour incorporated coconut cookies obtained least standard deviation (SD) among the normal butter cookies. So the most acceptable sample was selected for quality evaluation and storage studies.
Nutrient and Physico chemical Analysis
The The carbohydrate content is low in sample when compared to control. This may be attributing to the higher protein content in the most acceptable sample than that of control.
Moisture content was decreased in the sample than that of control due to decrease of moisture up to 5%.A significant increase in the protein content was observed on malting of kodo and little millet and decrease in carbohydrates trough oxidation during germination and loss of low molecular weight nitrogen and rising of grains.
The fat content was increased in sample due to incorporation of butter and coconut. The higher content of fat in butter and coconut could have resulted in higher value of fat obtained in the sample.
There was a significant increase in crude fiber in sample than that of control it may be due to the kodo millet is an excellent source of fiber. The ash content of the sample was increased compared to the control due to the addition of more ingredients like coconut powder etc.
Storage Studies: Table 2 indicates the results for mean scores for different attributes of sensory test and figure 2 shows the analysis of variance for overall acceptability of the stored products. The results for storage studies revealed that both the sample stored in laminated pouch and HDPE was acceptable up to 30 days. After one month the sample stored in laminated pouch got changes in taste and other attributes. The sample stored in HDPE was stable up to 60 days.
Storage studies also revealed that the sample packed in HDPE are more acceptable than that of packed in laminated pouches. 
CONCLUSIONS
The present study concludes that millet (kodo & little) 35:35gms flour incorporated cookies prepared were found to be best combination with respect to sensory evaluation. With increasing health consciousness among people and increasing demand of foods which reduce the risk of diseases, there is tremendous scope and market opportunity for development of such value added products which could find commercial value. These cookies recommended as health foods for all age groups. Because consumption of nutrient dense foods such as those developed will not only help the nutritional status but also provide further health benefits. 
